[image: image1.jpg]——p——o

The ;‘m@

UNIVERSITY OF NOTTINGHAM





Dinner and Special Events
 Brochure

Exclusive to ‘The Hemsley’
University of Nottingham, University Park Campus, Nottingham NG7 2RD

Visit our Website

www.thehemsley.co.uk

Contact us on:

Deborah Lowther (Catering Manager) – 0115 8468541/126

07825753932
E-mail – deborah.lowther@avenance.co.uk

E-mail – thehemsley@avenance.co.uk
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Introduction

Thank you for considering the Hemsley as being the ideal location for your occasion.

Please take a moment to browse through our contemporary brochure.
We cater for parties of 30 – 100 guests. 
You may contact a member of our management team any time without obligation to arrange an Informal meeting to discuss your requirements and itinerary for your event. We will also give you a tour of the restaurant and building facilities.
Menus

To assist with your requirements for your special day a variety of packages are available. From these packages you will be able to have the freedom and flexibility to tailor your very own menu using the Hemsley menu planner. 
If however you do not find what you are looking for we will be more than happy to discuss other menu options. 
All menu options must consist of a minimum of three courses. We have also suggested some intermediate courses for you to consider - making your event extra special.

Please note that some dishes have supplemented prices. 
As an alternative to the packages available a hot or cold buffet menu can be chosen.

Choosing your menu

You are required to choose one selection from each course for all of your guests.

A vegetarian option with no extra charge is available for each course.

Should you require more than one selection for your guests to choose from a full pre order must be obtained from yourselves and a complete table plan with seating arrangements for each guest with their selected dish from your chosen menu.

Your total and final number of guests and where applicable with menu choices should be given at the latest two weeks prior to your chosen date.

What else can we offer?

In addition to your chosen menu we have included a canopy menu and a selection of drinks packages to make your event extra special. A dedicated member of the management team will be on hand to assist you on your occasion; we also provide white linen napkins, fresh bread with your meal and background music of your choice.

Room hire fees

Hemsley restaurant - £200.00

Hire of a dance floor - £300.00 Approx

Please note that all prices quoted are inclusive of VAT


Event packages

Menu prices start from £30.00 per person for a three course with coffee and petit fours to finish.

Listed below is a sample of menu choices on offer here at the Hemsley

Menu Planner

Starters
Duo of fantailed melon with a passion fruit sorbet

Honey crème fraiche, wint leaf (V)
Confit tomato, thyme and gorgonzola tart

Endive and rocket and almond pesto (V)
Roast plum tomato soup with mozzarella dumplings

Black olive tapenade and basil Oil (V)
Chicken and coriander terrine, 

Apple and raisin chutney, curry oil poppadum

Panzanella salad

(A Tuscan style salad of olive oil bread, peppers, tomato, olives, red onion)

Grape and basil dressing (V)
Sweet potato and smoked paprika soup

Goats cheese wontons (V)
Duck liver parfait, white onion and vanilla marmalade

Melba toast

 Main course
Free range corn fed chicken breast 

with a sauté of brown cap mushroom and leek café au lait Sauce

Chump of lamb 
with sautéed french beans and shallots, ratatouille sauce

(£1.50 supplement)

French trimmed roast rack of pork

with boulangere potato, bramley apple jus

Roast sirloin of beef, Yorkshire pudding

with honey roast parsnips and carrots, chateau potato and a red wine sauce

(£1.50 supplement)

Duck leg confit

with caramelised red cabbage, orange and bay leaf piquant sauce

All main courses will be served with a panache of potatoes and vegetables in the style of family service.
The Hemsley team have knowledge of dietary requirements and although every precaution is taken we can not guarantee free traces of nuts in food. However, for any guest with a known allergy then please bring this to our attention and we will endeavour to cater for their needs.

Vegetarian main course

Shallot tart tatin, celeriac and thyme dauphiniose, wilted herb salad

with a red pepper dressing
Steamed pudding of field mushroom, cauliflower champ

with a red onion marmalade gravy

Butternut squash and blue cheese risotto
with zucchini chives and fromage fraise 
Cannelloni of aubergine with a wild mushroom and pine nut gratin

with baby spinach and white wine cream

Sweet potato crumble, soused baby vegetables

with a sauce vierge
Walnut, feta and tomato bread and butter pudding, tarragon carrots

with madeira sauce

Our Vegetarian dishes carry no extra or lesser charge than your chosen main course

To finish

Vanilla crème brulee

with a hazelnut and semolina shortbread

Malted milk chocolate marquise

with black cherry compote, cocoa wafer

Iced lemon curd parfait

with a brandy snap, lemon and thyme Sorbet

Dark chocolate truffle torte

 and lime sorbet

Sticky toffee pudding with butterscotch sauce

and vanilla ice cream 
Pecan pie

with caramel ice cream

Optional courses

Fish 

Please select one from the following:
Home cured salmon gravadlax

with a citrus dressing

Hot poached salmon

with tomato and chive beurre blanc

Carpaccio of tuna

with a lemon herb leaf salad

£5.75 per person

Sorbet 

Select one of the following from our Hemsley sorbets:

Orange

Lemon

White chocolate

Dark chocolate

raspberry

For a duo or trio of sorbets there is an additional charge of £1.00 for each additional sorbet

£3.50 per person

Cheese

Select one from the following:

Two quality cheeses supplied direct from our specialist supplier in Nottingham.

served with  biscuits, grapes and chutney

Warm roquefort tart 

with a rocket and apple salad

Feta and Hemsley dried tomato tian 

with red onion jam

£4.95 per person


Hemsley canapés
Choose up to three canapés £5.95 per person

£1.25 each thereafter

Meat

Chicken yakitori (Hot)
Honey-roasted chorizo sausage (Cold)
Chicken liver parfait with red onion jam (Cold)
Ham hock pineapple piccalilli (Cold)
Cottage pie tartlet (Hot)
Cumberland sausage onion gravy and Yorkshire pudding (Hot)
Fish

Seared tuna and black and green olive brochette (Hot)
Prawn and sesame toast (Hot)
Mackerel pate with pickled cucumber (Cold)
Prawn chilli spoons (Hot)
Smoked salmon, cream cheese and chive pinwheel (Cold)
Fish pie with parsley mash (Hot)
Vegetarian
Potato and chive salad croustade (Cold)
Mini onion bahjis (Hot)
Spinach and polenta roulade (Warm)
Basil pesto and poppy seed pastry puffs (Warm)
Leek and parmesan tart (Warm)
Stilton rarebit crostini (Cold)
We can also provide a selection of sweet canapés for your occasion.
Ideal as part of a wine tasting, canapé drinks reception or as a finish to one of our buffet menus.


Drinks packages

Bronze - £10.75 per person
Half bottle of house red or white wine with meal

Glass of cava to toast

Silver - £16.75 per person
Glass of Bucks Fizz On arrival

Half bottle of house wine per person

Glass of cava to toast

Gold - £19.50 per person

Glass of bucks fizz on arrival

Half bottle of house wine per person

Glass of house champagne to toast

Platinum - £25.00 per person
Glass of bucks fizz on arrival

Half bottle of premium wine per person

Glass and top up of house champagne to toast

Non - alcoholic drinks packages
 Club - £5.95 per person
A glass of Non Alcoholic Wine with your meal

A glass of Non Alcoholic Sparkling Wine to toast

House - £7.95 per person
Two glasses of either non alcoholic wine with your meal

A glass of Non Alcoholic sparkling wine to toast

On prior request beer can be substituted in your package including non alcoholic

